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Winter 


Greetings  to  our  Friends 
at  Christmas  Time 

In  the  spirit  of  this  joyful  holiday  season, 
we  take  the  time  to  reflect  on  how  we  may 
have  provided  joy  in  the  hearts  of  others. 
Fortunately  we  are  engaged  in  a  vocation 
that  provides  us  with  ample  opportunity 
now  and  throughout  the  year  to  bring 
happiness  to  those  less  fortunate  than 
ourselves. 

Ours  is  a  profession  where  we  can  nur 
ture  the  true  spirit  of  generosity  and  see  its 
ripple  effect  in  much  the  same  way  as  cast 
ing  a  stone  upon  the  water.  Many  times  this 
is  the  greatest  reward  for  the  sen/ice  we 
provide  -  seeing  the  glow  of  satisfaction  in  a 
child's  face. 

May  you  experience  this  true  spirit  with 
your  families  during  this  holy  season.  We  at 
the  Bureau  of  Nutrition,  extend  our  heart- 
iest thanks  and  warmest  greetings  for  your 
happiness  and  prosperity  now  and  through- 
out the  forthcoming  year. 
Sincen 

//Bureau  Director//     Q~ 


Whole  Milk  Added  to  Meal 
Pattern  Requirement 

Recent  legislation  has  mandated  a  r» 
sion  of  the  National  School  Lunch  pattern. 
Public  Laws  99-500  and  99  591  require  that 
all  schools  participating  in  the  National 
School  Lunch  Program  offer  students  fluid 
whole  milk  in  addition  to  the  currently 
required  fluid  unflavored  lowfat,  skim  milk 
or  buttermilk. 

To  meet  Massachusetts  standard:  fluid 
whole  milk  must  contain  a  minimum  of  3.25 
percent  milk  fat,  lowfat  milk  must  be  in  the 
range  of  .05-2.0  percent  milk  fat,  skim  or 
nonfat  milk  must  contain  less  than  .05  per 
cent  milk  fat. 

If  whole  milk  is  not  available  daily,  the 
school  is  in  violation  of  the  meal  pattern 
requirements  which  could  result  in  financial 
sanctions. 

Please  keep  this  requirement  in  mind 
when  planning  your  menus. 
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JANUARY,  1988: 

Massachusetts'  Child  Nutrition  Week 
January  26-29,  1988 
On  Wednesday,  January  27 


Serv<,,£Buo«fe  Menu 
Invite  Legislators  to  Lunch 

FEBRUARY J^:  3 1  V38o 

Valentine  vision 

Friday,  February  12,  1988.uu<;pHs 
vTr  A -Valentine  Dekgh*  Mef\uU-  * 
fcWearf-y  Baked  ■tyyd&ft] 
Rice-a-Resey1-'  ^  G)^ 

Sweet  Peas  £/"_ 

Cupid's  Peachy  Cobbler     M-^  ^ 
Love  Potion  (Milk)  4 

*Story,  Suggestions  &  Menu  -  School 
Food  Service  Journal,  December, 
1987 

MARCH,  1988:  '^&  p)  \  ■ 

National  Agriculture  Day 
Monday,  March  21,  1988 

*Story  &  Suggestions  -  School  Food 
Service  Journal,  January,  1988 


Special  Milk  Program 
Split-Session  Kindergarten  Provision 


The  Omnibus  Reconciliation  Act  of  1981 
prohibited  schools  serving  federally-funded 
meals  to  students  from  participating  in  the 
Special  Milk  Program.  The  unfortunate  re- 
sult of  this  legislation  was  that  reimburse- 
ment was  no  longer  available  for  milk  served 
to  kindergarten  children  except  where  kin- 
dergarten classes  were  housed  in  separate 
buildings  and  had  no  access  to  any  nutrition 
programs. 

Legislation  enacted  last  spring  provided 
limited  access  to  the  Special  Milk  Program 
for  "split-session"  kindergarten  programs 
(including  pre-schoolers)  conducted  in 
schools  where  the  kindergarten  children  do 
not  have  access  to  the  National  School 
Lunch  or  Breakfast  Programs.  The  term 
"split-session"  is  defined  by  the  United 
States  Department  of  Agriculture  as  an 
educational  program  operating  for  approx- 
imately one-half  of  the  normal  school  day. 
The  purpose  of  this  provision  is  to  encour- 
age the  consumption  of  fluid  milk  by  kinder- 
garten children.  Reimbursement  monies  are 
available  to  partially  defray  the  cost  of  milk 
served  to  the  paying  child  and  to  completely 
cover  the  cost  of  milk  served  free  to  eligible 
children.  To  date,  approximately  one-half  of 
the  public  school  systems  statewide  are  par- 
ticipating in  the  split-session  milk  program. 

Sponsors  may  participate  in  the  Special 
Milk  Program  as  a  pricing  program  or  a 
non-pricing  program. 

Pricing  Program  Unless  eligible  for 
milk,  children  are  charged  a  set  price 
usually  on  a  daily  basis.  Sponsors  participat- 
ing as  a  pricing  program  may  choose  one  of 

Option  I  Free  and  Base  Rate 
Reimbursement 

This  option  involves  a  combination  of 
nd  base  rate  reimbursements.  A 
sponsor  will  receive  a  base  rate  of  .0950 
for  each  half  pint  of  milk  served  to  a  pay- 
ing child.  The  price  charged  to  the  paying 
child  should  be  sufficient  to  compensate 
for  the  difference  between  the  price  the 
sponsor  pays  the  dairy  and  the  .0950 
received  from  the  Bureau. 

Milk  may  be  served  free  of  charge  to 


children  who  qualify  based  on  family  size 
and  income.  Sponsors  must  distribute 
Free  Milk  Applications  to  all  households 
each  year.  Sponsors  will  receive  free 
reimbursement  based  on  the  average 
cost  per  half-pint  of  milk  in  their  district. 
(Piease  note:  The  Special  Milk  Program 
does  not  provide  for  reduced  price  milk). 

Option  II  Base  Rate 
Reimbursement 

Sponsors  may  decide  not  to  make  free 
milk  available  and  charge  all  kindergarten 
children  the  same  price.  Ail  miik  served  to 
kindergarten  children  will  be  reimbursed 
at  the  base  rate  of  .0950.  The  price 
charged  to  children  should  be  sufficient  to 
cover  the  cost  of  milk  minus  the  base 
reimbursement. 

When  establishing  the  price  charged  to 
children,  please  remember,  the  intent  of  the 
Special  Milk  Program  is  to  improve  the 
health  and  well-being  of  children  by  provid- 
ing milk  at  a  minimum  cost. 

Non-Pricing  Program  -  This  program 
is  usually  limited  to  private  schools.  Chil- 
dren do  not  pay  a  separate  charge  for  milk. 
Instead,  the  milk  charge  is  included  in  the 
tuition  payment.  As  free  milk  is  not  available 
under  this  program,  reimbursement  is  limit- 
ed to  the  base  rates  of  .0950  per  half  pint  of 
milk. 

The  pasteurized  types  of  fluid  milk  to  be 
served  for  reimbursement  are:  whole  milk, 
lowfat,  skim  or  cultured  buttermilk  which 
meet  state  and  local  standards  for  such 
milk.  Flavored  milk  is  also  acceptable. 

All  programs  must  establish  a  financial 
management  system.  Programs  must  ntain- 
tain  a  daily  count  of  the  number  of  paid  and 
free  milks  served  to  students.  Sponsors 
must  record  the  number  of  milks  served  to 
students  on  the  Milk  Count  Sheet  (FP-9M) 
supplied  by  the  Bureau.  In  addition,  the  milk 
claim  must  be  submitted  monthly  in  order  to 
receive  reimbursement.  All  records  must  be 
maintained  for  a  period  of  three  years  after 
the  fiscal  year  to  which  they  pertain. 

If  you  are  interested  in  participating  in  this 
program,  please  call  Yvonne  Pettiford  at 
(617)  770-7628. 


VERIFICATION 

Verification  is  the  confirmation  of  eligibility  for  free  or  reduced  price  meal  benefits  under  the 
National  School  Lunch  and  School  Breakfast  Program. 

The  Verification  process  has  been  in  place  for  several  years.  All  school  districts  appear  to 
be  familiar  with  the  procedure  and  should  encounter  very  few  problems. 

Some  important  dates  to  remember  are: 

October  31st.  For  the  purpose  of  meeting  the  Federal  minimum  verification  requirement, 
the  total  number  of  approved  applications  on  file  in  the  School  Food  Authority  is  determined 
on  this  date. 

December  15th.  The  School  Food  Authority  must  complete  the  verification  of  the  min- 
imum required  sample  size  by  this  date. 

January  1st.  A  completed  verification  summary  form  must  be  on  file  in  the  Bureau  by  this 
date. 

It  is  unfortunate  that  last  year  the  Bureau  had  to  temporarily  suspend  reimbursement  and 
commodities  to  seventy  communities  because  of  non-compliance  with  Federal  regulations 
regarding  verification  ...  a  situation  we  hope  will  not  reoccur. 

School  food  authorities  MUST  maintain  a  description  of  their  verification  efforts.  The 
description  MUST  include:  a  summary  of  the  verification  efforts  such  as  the  selection 
process,  and  source  of  information  used;  the  total  number  of  applications  on  file  on  October 
31;  and  the  percentage  or  number  of  applications  verified. 

Either  directly  on  the  application  or  elsewhere,  school  food  authorities  should  keep  a  full 
record  of:  dates  notices  were  sent;  notes  on  any  contacts  made;  results  of  verification; 
reasons  for  any  denial  or  change  of  eligibility  and  the  date;  and  signature  of  the  verifying 
official. 

This  documentation  is  useful  in  demonstrating  proper  verification  when  school  food 
authorities  are  reviewed  by  the  state  and  would  be  needed  in  case  of  an  applicant's  appeal. 
Reminders: 

If  the  Focused  selection  method  is  used,  at  least  one  income  eligible  and  one  Food 
Stamp/ AFDC  application  must  be  verified  if  the  percentages  are  less  than  one. 

If  the  verification  process  results  in  a  reduction  or  termination  of  benefits,  it  applies  to  all 
family  members  in  the  system.  The  same  holds  true  if  there  is  an  increase  in  benefits. 

Continued  benefits  must  be  provided  to  students  from  households  that  appeal  a  reduction 
or  termination  of  benefits  within  the  10  calendar-day  advance  notice  period.  Benefits  must 
continue  during  the  hearing  procedure. 


Project  Accuclaim 


Inited  States  Department  of  Agri- 
culture is  concerned  about  overspending  in 
School  Lunch  Program.  Recently,  the 
Office  of  the  Inspector  General  conducted 
audits  of  thirteen  large  school  districts  na- 
tionwide and  discovered  close  to  $2  million 
in  overclaims. 

During  the  past  several  months,  USDA 
has  convened  regional  meetings  with  state 
child  nutrition  directors.  They  have  formed 
a  small  task  force  to  consider  regulatory  or 
policy  changes  aimed  at  improving  the  ac- 
curacy of  claims  submitted  by  School  Food 
Authorities  (SFA).  We,  at  the  state  office, 
are  fortunate  to  be  involved  in  this  process. 

One  major  area  of  concern  is  the  accu- 
racy of  meal  counts.  It  is  important  that 
SFAs  have  a  system  which  assures  that 
meals  are  counted  accurately.  Such  sys- 
tems will  guarantee  that  claims  filed  are 
based  on  actual  meals  served  to  free,  re- 
duced price  and  paying  children.  Questions 
have  been  raised  regarding  claims  which 
reflect  100%  participation  by  children  receiv- 
ing free  and  reduced  priced  meals.  The 
national  average  attendance  is  90.1%.  SFAs 
whose  claims  reflect  extremely  high  partici- 
pation levels  are  considered  "vulnerable" 
and  may  be  selected  for  more  frequent 
administrative  reviews. 

Among  the  recommended  regulatory 
changes  is  one  requiring  each  School  Food 
Authority  to  edit  the  claims  for  each  school, 
each  month,  before  filing  the  claim  with  the 
state  office.  It  is  our  hope  that  each  school 
lunch  director  is  checking  the  claim  for 
accuracy  carefully,  prior  to  submitting  it  to 
this  office. 


Other  proposed  USDA  initiatives  in  this 
area  are:  1)  the  development  of  a  handbook 
for  SFAs  which  includes  model  collection 
and  meal  count  procedures  for  a  variety  of 
school  environments;  2)  an  improved  and 
expanded  AIMS  handbook;  and  3)  expand- 
ing training  and  technical  assistance. 

During  the  spring  months,  the  Bureau  of 
School  Nutrition  Services  will  be  presenting 
educational  workshops  statewide.  Project 
Accuclaim  will  be  among  the  issues  dis- 
cussed at  these  meetings. 

USDA  is  planning  to  propose  new  regula- 
tions in  this  area  by  December  31,  1987. 
Your  state  office  will  keep  you  informed  so 
that  you  have  an  opportunity  to  respond  to 
the  proposed  regulations. 

It  is  our  hope  that  the  School  Food 
Authorities  in  Massachusetts  are  making 
every  effort  to  submit  accurate  claims.  If  we 
can  provide  you  with  guidance  or  assistance 
with  this  or  any  other  matter,  please  feel  free 
to  contact  the  regional  educational  offices: 
Central  Massachusetts  Regional  Center 

(617)  727-1346 
Northeast  Regional  Center 

(617)  727-0600 
Southeast  Regional  Center 

(617)  947-1231 
Greater  Boston  Regional  Center 

(617)  641-4870 
Northwest  Regional  Center 

(413)  727-8452 
Greater  Springfield  Regional  Center 

(617)  594-8511 


*       Donated  Food  Processing  Program  -       * 
Value  Pass  Through  System 


New  regulations  issued  by  USDA  (7CFR 
250.15)  are  impacting  on  the  rebates  and 

uio^-Ounla    uVuuuuic    to    jCnOOlS    bbtKi    Oificl 

eligible  recipient  agencies  who  purchase 
processed  foods  containing  USDA  donated 
foods. 

REBATE  SYSTEM  REQUIREMENTS: 

1.  Within  60  days  of  receipt  of  a  product, 
the  purchasing  recipient  agency  must 
submit  the  rebate  request  form  to  the 
processor  directly. 

2.  A  copy  of  the  rebate  form  should  be  sent 
to  the  Bureau  at  the  same  time  the  origi- 
nal is  sent  to  the  processor. 

3.  The  processor  has  10  days  to  issue  a 
rebate  check  to  the  purchasing  recipient 
agency. 

This  new  procedure  will  speed  up  the 
rebate  process  and  get  program  benefits  to 
eligible  agencies  quickly. 

NEW  DISCOUNT  SYSTEM 
REQUIREMENTS: 

When  end  products  containing  USDA 


donated  foods  are  sold  at  discount 
through  commercial  distributors  (the  dis- 
count amount  is  the  market  value  of  the 
donated  foods  contained  in  the  product), 
the  processor  is  required  to  sell  the  pro- 
duct at  full  price  to  the  distributor,  then 
"rebate"  the  distributor  after  the  distrib- 
utor submits  a  refund  application  to  the 
processor. 

2.  Next,  processors  are  required  to  verify 
the  sales  reported  by  the  distributor. 

3.  Proof  of  delivery  may  be  obtained  by 
contacting  the  purchasing  agency  direct- 
ly or  by  requesting  the  distributor  to  pro- 
vide copies  of  signed  delivery  tickets  or 
invoices. 

These  new  requirements  mean  added 
work  for  processors  and/or  distributors. 
Many  processors  and  distributors  are  using 
the  rebate  system  instead  because  it  places 
the  responsibility  for  proper  documentation 
of  receipt  of  commodity  benefits  on  the 
recipient  agencies. 
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From  the 
Commodity  Corner 

The  following  commodities  are  expect- 
ed to  be  available  in  January,  1988. 

Apples,  fresh;  applesauce;  beans,  fro 
zen;  beans,  vegetarian,  beef,  canned;  beef, 
frozen;  beef  patties;  butter;  cheese,  ched- 
dar;  cheese,  Mozzarella;  cheese,  processed; 
cherries,  frozen;  fig  nuggets;  figs,  whole; 
fish  nuggets;  flour,  A. P.;  flour,  bread;  fruit, 
mixed;  honey;  macaroni;  milk,  dry;  oats, 
rolled;  oil,  vegetable;  peaches;  peanut  butter; 
pears,  canned;  potato,  sweet;  raisins;  rice, 
white;  rolled  oats;  rotini,  spiral  macaroni; 
shortening;  spaghetti;  tomatoes,  canned; 
tomato  paste;  turkey  roast. 

Shipping  and  purchasing  difficulties  may 
result  in  some  variations  in  the  listings. 


Quantity 
Recipe 

Lentils  Supply  More 
Than  Beans  To  Recipes 
High  in  fiber,  complex  carbohydrates, 
protein  and  B-vitamins,  lentils  contain  no  fat 
or  cholesterol.  They  can  be  eaten  in  salads, 
potato  toppings,  soups  and  tacos.  The  fact 
that  they  are  an  economical  protein  ex- 
tender makes  lentils  one  of  today's  best  food 
service  bargains. 

This  filling  may  be  used  in  either  taco 
salads  or  tacos.  For  each  3-ounce  serving, 
count  2.5  ounces  of  meat/meat  alternate 
protein. 

TERRIFIC  LENTIL  TACOS 


Yield:  100  tacos 

Ingredients 

Weight 

Measures 

Lentils,  rinsed  and  drained  3  lbs. 

8oz. 

Water 

1  gallon 

Ground  beef 

6  lbs. 

8oz. 

Tomato  sauce 

3  quarts 

Dry  onion  soup  mix 

8oz. 

Chili  powder 

1/3  cup 

Ground  cumin 

cup 

Taco  shells 

100 

Shredded  lettuce 
Shreddeci  cieiiuui  chees' 

As  needed 

Directions: 

1.  In  a  stockpot  or  steam-jacketed  kettle,  combine  len- 
tils and  water.  Cover,  bring  to  a  boil.  Reduce  heat, 
simmer  30  minutes  or  until  lentils  are  tender.  Drain, 
reserving  liquid. 

2.  In  a  separate  skillet  or  steam-jacketed  kettle,  brown 
and  crumble  beef.  Pour  off  fat. 

3.  Add  tomato  sauce,  three  cups  reserved  liquid,  onion 
soup  mix,  chili  powder,  cumin  and  red  pepper.  Cover, 
simmer  15-20  minutes,  stirring  occasionally.  Add  len- 
tils, heat  through. 

4.  Portion  about  1/3  cup  (No.  12  scoop)  filling  mixture 
into  each  taco  shell. 

5.  Top  with  lettuce  and  cheese. 

Adapted  from  the  Idaho-Washington  Dry  Pea  and  Lentil 
Commissions. 


NOTICE 

With  the  approach  of  the  holiday  season,  schools 
will  be  closed  for  about  two  weeks.  We  urge  all 
schools  to  place  someone  in  charge  of  checking 
freezer  and  refrigerator  operation  during  this  period. 
Mechanical  failures  may  result  in  food  spoilage 
unless  the  breakdown  is  detected  and  repaired 
promptly.  Remember,  a  daily  check  may  prevent 
serious  losses. 


COMMONWEALTH  OF  MASSACHUSETTS 

Deportment  of  Education 

Bureau  of  Nutrition  Education  and  School  Food  Services 

1385  Hancock  Street,  Quincy,  MA  02169 
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in  nutrition  education 
and  school  food  services 


We  are  pleased  to  tell  you  that  for  the  first 
time  in  several  years,  the  President's  budget 
proposal  contains  no  cuts  in  the  basic  fund- 
ing for  the  School  Lunch  and  School  Break- 
fast Program.  However,  there  are  several 
recommended  cuts,  notably  in  the  Child 
Care  Food  Program,  Nutrition  Education 
and  Training  Program,  and  the  Emergency 
Food  Assistance  Training  Program.  The 
future  of  the  Bonus  Commodity  Program  is 
also  in  jeopardy.  As  we  learn  more  about  the 
proposals,  we  may  be  calling  on  you  for 
help.  I  am  sure  your  response  will  be  as 
supportive  as  it  has  been  in  the  past. 

We  have  been  working  with  Framingham 
State  College  for  a  number  of  months  to 
establish  a  food  service  training  institute  at 
the  college.  This  would  provide  a  standard 
curriculum  for  training  school  food  service 
personnel  on  an  ongoing  basis.  Many  of  you 
have  received  survey  questionnaires  and 
responded  to  them.  Thank  you  for  your  par- 
ticipation. We  are  excited  about  this  new 
venture,  and  we  think  you  will  be  too.  You 
will  be  hearing  more  on  this  topic  soon. 

The  Bureau  administers  a  program  called 
Summer  Food  Service  program,  with  which 
some  of  you  are  familiar.  It  is  designed  to 
serve  needy  children  during  those  months 
when  schools  are  not  in  regular  session. 
There  are  many  areas  in  our  state  where 
there  are  many  needy  children  and  no  pro- 
gram operates.  If  you  think  you  are  one  of 
these  areas  and  would  like  to  provide  the 
service,  please  call  the  Bureau. 

On  April  1,  Bob  Cleary  will  be  retiring 
from  the  Bureau.  Bob  has  served  with  us  for 
the  past  twenty  five  years,  most  recently  as 
supervisor  of  our  accounting  section  I 
know  many  of  you  know  Bob  and  wish  him 
well  in  his  future.  I  know  you  will  join  us  in 
thanking  Bob  for  his  fine  work  for  the 
Bureau  and  in  expediting  your  claims.  Neal 
Gilbert,  who  is  currently  a  member  of  the 
audit  staff,  will  asc,,me  duties  as  Bob's 
replacement. 

Thank  you  for  all  your  past  assistance  and 
remember  that  March  is  National  Nutrition 
Month  an  additional  opportunity  to  spot- 
light your  program. 

Sincerely, 


X^2 


Bureau  Director 


Notice 

Kellogg  s  Pop-Tarts  — 

Label  Information 

The  new  labeling  on  the  packages 
of  Kellogg's  Pop-Tarts  toaster  pas- 
tries states  that  the  product  "Meets 
USDA  Child  Nutrition  Require- 
ments." The  advertising  implies  that 
Pop-Tarts  meet  all,  or  at  least  several 
of  the  requirements  for  meals  served 
in  all  USDA  child  nutrition  programs. 
To  clarify  this  statement: 

•  Pop-Tarts  cannot  be  used  to  fulfill 
the  fruit/vegetable  requirements 
for  any  of  USD  A's  c  hild  nutrition  pro- 
grams. 

•  Toaster  pastries  may  only  be  used 
to  fulfill  the  bread/bread  alternate 
requirement  in  the  School  Break- 
fast Program. 

•  Toaster  pastries  cannot  be  used  to 
meet  any  requirement  of  the  Na- 
tional School  Lunch  Program. 


SPRING  TRAINING  MEETINGS 

Is  Your  Program  In  "Jeopardy?" 
The  Categories  Are:  "Food  Choices,    "Money  Matters,"  &    Self  Inservice" 

The  Bureau  of  School  Nutrition  Services  and  the  Massachusetts  School  Food 
Service  Association  have  planned  four  identical  training  meetings  to  be  offered  in  four 
regions  of  the  state.  An  exciting  variety  of  topics  will  be  presented  in  group  sessions. 
Bureau  staff  will  be  on  the  road  on  the  following  dates  and  locations.  Choose  the 
location  closest  to  you  and  plan  to  attend! 

Wednesday,  April  13,  1988 


Wednesday,  April-  r7..498§.. 


Southeast  Regional  Education  Center, 

Lakeville 
Minuteman  Vocational  Technical  School, 

Lexington 
reater  Springfield  Regional  Education  Center, 

Chicopee 
ay\tM9y^$  VdjSS  _  Central  Massachusetts  Regional  Education  Center, 


Tuesday,  May  11,  1988 
Thursd 


WENT& 


188 


West  Boylston 


Watch  the  .mail  for  the  program  brochure  and  registration  information. 


— 


One  Town's  Solution*to  Labor  Shortages 


John  Callahan,  Weymouth's  School 
Food  Service  Director,  had  a  problem.  The 
substitute  list  for  school  foodservice  employ- 
ees had  gone  the  way  of  the  dinosaur  -  it  was 
extinct.  Subtitute  workers  to  supplement 
the  regular  workforce  no  longer  existed  and 
temporary  replacements  for  absent  employ- 
ees were  impossible  to  find.  Encouraged  by 
the  success  of  the  Whistle  Stop  Restaurant 
at  Weymouth  South  High  School,  a  faculty 
restaurant  sponsored  by  the  Home  Eco- 
nomics Department  and  staffed  in  part  by 
special  needs  students,  John  saw  an  oppor- 
tunity to  solve  his  problem  and  to  provide 
students  with  experience  in  quantity  food- 
service. 

John  approached  Betsy  Erickson,  Home 
Economics  Department  Head,  with  the  idea 
of  involving  special  needs  students  in  quan- 
tity foodservice  through  the  school  foodser- 
vice department.  An  agreement  was  made 
with  the  special  needs  workshop  instructor, 
Barbara  White,  to  provide  onsite  supervi- 
sion and  train  students  in  the  areas  of  safety, 
sanitation  and  personal  hygiene.  John  and 
Betsy  developed  plans  for  the  training  pro- 
gram. The  work  day  would  be  split  into  two 
shifts.  Students  on  the  morning  shift  would 
help  with  the  food  preparation  work,  while 
the  afternoon  shift  would  assist  with  the 
operation  of  the  dishroom.  With  preliminary 
planning  accomplished,  the  next  step  was  to 
sell  the  concept  to  the  Administration,  the 
school  foodservice  staff  and,  of  course,  the 
workshop  students! 

The  idea  met  with  quick  approval  from 
Administration  and  students.  After  being 


reassured  that  the  training  program  would 
not  jeopardize  present  positions,  the  pro- 
gram received  a  "thumbs  up"  from  union 
representatives  and  foodservice  staff  alike. 
As  a  result  of  John's  and  Barbara's  planning 
efforts  and  willingness  to  discuss  potential 
problems,  the  training  program  began  with 
the  enthusiastic  support  of  all  concerned. 

The  program  has  been  in  existence  for 
three  years  and  the  ratio  of  foodservice  staff 
to  special  needs  students  is  2: 1 .  The  kitchen 
atmosphere  is  relaxed  and  friendly.  The 
experience  has  increased  the  students'  self- 
confidence  and  ability  to  follow  a  work 
schedule.  The  students  do  a  thorough  job 
from  preparation  to  clean  up.  To  date,  none 
of  the  students  have  suffered  any  injuries 
while  on  the  job. 

The  ultimate  goal  of  this  program  is 
to  provide  special  needs  students  with 
marketable  employment  and  interpersonal 
skills.  Job  recommendations  and  placement 
are  a  hopeful  outcome  of  this  program.  John 
Callahan  has  hired  one  graduate  of  the  spe- 
cial needs  workshop  as  a  permanent  paid 
employee  at  one  high  school,  and  another 
student  is  on  work  study  for  two  hours  a  day 
assisting  in  clean  up.  Other  members  of  the 
training  program  have  been  hired  by  local 
supermarkets  as  bundlers;  while  another 
student  is  working  at  the  Home  Economics 
faculty  restaurant  program. 

If  you  are  interested  in  receiving  more 
information  or  have  any  questions,  John 
would  be  pleased  to  discuss  the  issues  with 
you.  He  can  be  reached  at  (617)  337-4500, 
ext.  16. 


Regional  Education  Centers 

Feel  free  to  contact  your  regional  repre 

sentative(s)  if  you  have  any  questions  or 

need  technical  assistance. 

Central  Massachusetts 

Northeast 

Beaman  Street,  Route  140 

219  North  Street 

West  Boylston,  MA  01583 

North  Reading,  MA  01864 

(617)  835-6267 

(617)  727-0600 

Sandra  Holmes  -  Suman  Luke 

Martha  Herlihy 

Greater  Boston 

Northwest 

Ottoson  Junior  High  School 

Mark  Hopkins  Hall 

75  Acton  Street 

Church  Street 

Arlington,  MA  02174 

North  Adams,  MA  02147 

(617)  641-4870 

(413)  664-4511 

Bill  Cahill  -  Patricia  Casavant 

Polly  Friedrichs 

Susan  Santangelo 

Southeast 

Greater  Springfield 

P.O.  Box  29 

Macek  Drive 

Middleboro,  MA  02346 

Chicopee,  MA  01013 

(617)  947-1231,  Ext.  475 

(413)  594-8511 

Sally  Tully 

Nancy  Styrcharz 

Commodity  Distribution  Reform  Act  of  1987 

The  Commodity  Distribution  Reform  Act  of  1987,  signed  into  law  by  President  Reagan  in 
January,  1988,  is  intended  to  improve  the  commodity  purchase  and  distribution  program.  It 
recognizes  the  dual  objectives  to  stimulate  depressed  agricultural  markets  and  to  provide 
wholesome,  nutritious  foods  for  our  children.  The  major  provisions  are: 

Advisory  Committee 

•  A  commodity  advisory  council  will  be  established  and  will  meet  twice  a  year.  USDA  is  to 
consider  the  recommendations  of  the  advisory  council  when  developing  product  specifica- 
tions, including  quality,  size  and  form. 

USDA  Mast. .  . 

•  implement  a  system  to  provide  recipient  agencies  with  optional  packaging,  wherever 
possible. 

s   ensure  that  the  donated  foods  comply  with  the  dietary  guidelines  as  much  as  possible, 
s    provide  technical  assistance  to  recipient  agencies  on  the  use,  handling  and  storage  of 

commodities,  plus  distribute  recipes  for  using  commodities, 
s    make  summaries  of  commodity  specifications  available  to  state  agencies,  and  require  states 

to  make  summaries  available  to  recipient  agencies  (120  days), 
s   establish  procedures  for  the  replacement  of  commodities  that  are  stale,  spoiled,  or  out-of- 

condition.  This  procedure  is  in  place, 
s   establish  a  value  for  donated  commodities  to  be  used  by  state  agencies  in  allocating 

commodities  against  the  recipient  agencies  entitlement. 

•  ensure  that  state  distribution  agencies  received  donated  commodities  within  90  days  of 
ordering  unless  otherwise  specified. 

State  Agencies  Requirements: 

USDA  must  require  by  regulation  that  state  distributing  agencies: 
s   evaluate  its  own  warehousing  and  distribution  system. 

•  implement  the  most  cost  effective  and  efficient  system  for  providing  warehouse  and  distri- 
bution services. 

s  consider  the  preparation  and  storage  capabilities  of  recipient  agencies  when  ordering 
donated  foods. 

•  test  state  contracted  commodity  processed  products  for  acceptability  by  recipient  agencies 
and  develop  a  system  to  monitor  the  quality  of  processed  commodities. 

•  offer  an  amount  of  donated  commodities  that  is  not  less  than  the  national  average  per  meal 
count  (currently  12  cents). 

Buy  American 

•  Recipient  agencies  must  purchase  American  agricultural  products  wherever  practical. 

CLOC/Cash  Pilot  Projects  Extended 

•  Allows  cash  or  commodity  letter  of  credit  (CLOC)  schools  to  continue  until  December  31, 
1990. 

NCP  Extended 

•  Extends  National  Commodity  Processing  through  September  30,  1990. 


A  Lean  Look  at  Pork 


Today's  pork  comes  from  a  hog  that  is  not 
quite  the  same  animal  as  30  years  ago.  Up 
until  the  1950s,  hogs  were  valued  as  much 
for  their  fat  as  for  their  meat. 

Beginning  in  the  1950s,  America's  pork 
producers  embarked  on  a  campaign  to  put 
the  hog  on  a  diet.  Gradually,  through  genet- 
ics and  strictly  monitored  feeding  practices, 
the  hog  became  leaner.  Today  pork  comes 
from  a  hog  that  is  50  percent  leaner  than 
twenty  years  ago.  Lean  pork  contains  plenty 
of  nutrients,  including  more  B  vitamins  and 
minerals  than  poultry.  Three  ounces  of  lean 
pork  contains  fewer  than  200  calories.  Un- 
fortunately, many  misconceptions  still  per- 
sist about  pork's  nutritional  value: 
•  Cholesterol  -  three  ounces  of  pork 
loin  contain  about  76  milligrams  of  cho- 
lesterol, representing  25  percent  of  the 
American  Heart  Association's  recom- 
mended maximum  of  300  milligrams  of 
dietary  cholesterol  per  day. 


•  Fat  -  fresh  pork  contains  about  9 
grams  of  fat,  with  only  one-third  of  it 
saturated. 

•  Sodium  -  fresh  pork  is  naturally  low  in 
sodium,  containing  only  60  to  80  milli- 
grams per  three-ounce  serving. 

•  Trichinosis  -  the  incidence  of  tri- 
china infection  in  U.S.  hogs  today  is 
almost  nonexistent.  This  is  due  primar- 
ily to  the  elimination  of  feeding  hogs 
uncooked  garbage. 

Since  hogs  have  a  much  leaner  composi- 
tion today  than  twenty  years  ago,  the  USDA 
lowered  its  internal  cooking  temperature 
recommendation  for  pork  from  185  degrees 
Farenheit  to  160  degrees  (medium).  This 
temperature  produces  optimum  juiciness 
and  tenderness  and  ensures  against  tri- 
china, which  is  eliminated  at  137  degrees. 

Adapted  from  The  Nutrition  Advisor, 

January  1988. 


From  the 
Commodity  Corner 

The  following  commodities  are  expect- 
ed to  be  available  in  April,  1988. 

Apple  slices;  applesauce;  beans,  refried;  beans, 
frozen;  beans,  vegetarian;  beef;  beef  patties;  butter; 
cheese,  cheddar;  cheese,  Mozzarella;  cheese,  pro- 
cessed; cherries;  chicken;  corn,  canned;  date  pieces, 
figs,  dried,  whole;  flour,  AP;  flour,  bread;  macaroni; 
milk,  dry;  peaches,  canned;  peanut  butter;  pears, 
canned;  pears,  fresh;  peas,  green,  frozen;  plums, 
canned;  pork,  frozen;  potato,  oven  fries;  potato 
rounds;  potato,  sweet;  raisins;  rice,  white;  rolled 
oats;  rotini  (?);  shortening;  spaghetti;  tomato  paste; 
tuna. 

Shipping  and  purchasing  difficulties 
may  result  in  some  variations  in  the 
listings. 


Quantity 
Recipes 


PEAR  HALF  FILLED  WITH 
CARROT  SALAD 

Yield:  100  Servings 

Serving:  One  salad  provides  1/2  cup  of  vegetable  and 

fruit 


Ingredients 

Weight 

Measures 

Fresh  pears  or 

50 

Canned  pear  halves 

100 

Canned  crushed 

pineapple,  drained 

21b. 

lqt. 

Carrots,  shredded 

5-1/4  lb. 

Igal. 
1-1/4  qt. 

Raisins,  plumped,  drained 

lib.,  10  oz. 

lqt. 

Lemon  juice 

1  oz. 

2  tbsp. 

Salad  dressing 

21b. 

lqt. 

Lettuce  leaves 

1-1/2  lb. 

100 

Directions: 

1.  Wash,  cut  in  half,  and  core  fresh  pears  or  drain 
canned  pear  halves.  Regffigerate. 

2.  Drain  pineapple.  Combine  pineapple,  carrots,  raisins, 
lemon  juice,  and  salad  dressing.  Mix  well  and  refriger- 
ate until  chilled. 

3.  Place  each  pear  half,  cut  side  up,  on  a  lettuce  leaf. 
Portion  1  #  16  scoop  ( 1/4  cup)  of  carrot  salad  into  each 
pear  hollow. 

PEAR-CINNAMON  SCONES 

Yield:  48  Servings 

Serving:  One  scone  provides  1/8  cup  of  vegetable 

and  fruit  and  1  serving  of  bread 

Ingredients 

Canned  pears,  diced 
Biscuit  mix 
Sugar 

Butter,  melted 
Eggs,  slightly  beaten 
Mashed  potatoes, 

.prepared  cold 
Milk 
Pear  juice,  reserved 

from  pears 
Milk 
Sugar 
Cinnamon 
Directions: 

1.  Drain  pears,  reserving  juice. 

2.  Combine  biscuit  mix  and  sugar. 

3.  Blend  butter,  eggs,  and  mashed  potatoes  until  mixed. 
Stir  into  dry  mixture  with  milk  and  reserved  pear  juice 
to  form  a  dough.  Fold  in  drained  pears. 

4.  Turn  half  of  dough  onto  floured  board.  Roll  or  pat  into 
rectangle  1/2"  thick.  Cut  into  12-4*  squares.  Cut  each 
square  in  half  diagonally. 

5.  Brush  scones  with  milk  and  sprinkle  with  mixed  cin- 
namon and  sugar.  Place  on  ungreased  sheet  pans. 
Repeat  with  remaining  half  of  dough. 

6.  Bake  in  425°F  (218°C)  oven  for  15  minutes  or  until 
lightly  browned. 

Recipes  tested  by  the  Pacific  Coast  Canned  Pear  Service 


Weight 

Measures 

3  lb.  8  oz. 

2qt. 

31b. 

2qt. 

4  oz. 

1/2  cup 

4  oz. 

cup 

10  oz. 

1-1/4  cups 

16  oz. 

2-1/4  cups 

2  cups 

1  cup 

As  needed 

3/4  cup 

2  tbsp. 
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and  school  food  services 
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The  Year  In  Review 

Another  eventful  year  is  coming  to  a  close 
again  marking  the  time  when  you  may  relax 
and  take  credit  for  another  job  well  done. 
This  year  is  one  that  has  been  marked  by  an 
increased  emphasis  on  training.  We  have 
tried  to  meet  the  needs  of  the  varied  audi- 
ence and  background  of  skills  of  those  who 
work  in  school  food  service. 

The  culmination  of  our  year  was  the 
recent  dedication  of  the  John  C.  Stalker 
Institute  of  Food  and  Nutrition  at  Framing- 
ham  State  College.  This  marks  the  coming 
to  fruition  of  a  project  that  has  been  a  long 
time  in  development.  For  those  of  you  who 
knew  Mr.  Stalker,  you  are  well  aware  of  his 
longstanding  desire  to  provide  extensive 
training  for  all  food  service  workei 

The  Institute  will  serve  the  more  than 
8,000  people  who  work  in  our  schools  in 
preparing  quality  food  for  our  children.  The 
curriculum  will  be  designed  to  provide  not 
onk  :dizedc  i  the 
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rent  with  new  and  unique  i  >ood 

preparation.  In  so  doing,  we  feel  that  the 
Institute  will  serve  uni- 

form method  for  training  per 

ing  the 

e  to  do  this,  not  on  vho 

work  in 
ployees  and  adr; 

During  th>  will 

be  hearing  more  about 

tute.  We  hope  age 

portunil 
In  the  rm 

je  the  ^  ride 

A'ell  don> 

Bureau  Dir. 

Nutri-Bit: 

The  a*. 
>odsha-  d  slight  I 

about  2%  a  v  i  >rding  I  r  for 

nee  in  the  Public  Interest.  Howe 
•  •d  foods,  such  as  frozen  dim 
and  canned  soups,  still  contribute  75%  of  the 
sodium  in  the  American  diet. 


Rice  Cakes  as 
Bread  Alternates 

The  use  of  rice  cakes  as  a  bread 
in  meals  has  become  more  popular. 
Even  though  the  ingredient  used  is 
primarily  a  puffed  brown  rice,  which  is 
a  cereal,  it  is  marketed  in  a  large  flat 
shape  suitable  for  use  with  a  spread. 
Thus,  it  fulfills  the  requirement  when 
used  in  a  meal.  Due  to  changes  in 
patterns  of  eating  and  availability 
of  appropriate  products,  the  United 
States  Department  of  Agriculture  has 
approved  the  use  of  rice  cakes  as  a 
bread  alternate  in  Child  Nutrition 
Programs. 

Rice  cakes  will  be  in  Group  B  - 
Crackers  and  Low-Moisture  Breads. 
Group  6  requires  20  grams  per  serv- 
ing. As  most  rice  cakes  average  9 
grams  per  serving,  3  rice  cakes  will  be 
required  for  one  serving  and  1-1/2  rice 
cakes  will  be  required  for  one-half 
serving  of  a  bread  alternate.  To  be 
creditable,  the  rice  cakes  must  con- 
tain whole-grain  (brown  rice  is  a 
whole  grain)  or  enriched  or  whole - 
grain  meal  or  flour,  as  the  primary 
ingredient  by  weight. 


NATIONAL  SCHOOL  LUNCH  WEEK  1988 
October  9-15,  1988 

Influenced  by  the  push  for  fitness  and  health,  the  theme  for  the  1988  National  School 
Lunch  Week  is  "School  lunch:  Your  harvest  of  health.  "Three  official  menus  have  been 
planned  which  are  low  in  fat,  sodium  and  calories. 

All  three  menus  (below)  are  adaptable  to  any  size  kitchen  and  a  variety  of  facilities. 
Besides  serving  the  suggested  menus,  schools  can  offer  their  own  selections  during  the 
week  reflecting  community  tastes  and  ethnic  cultures.  Plan  on  serving  the  designated 
universal  menu  on  Wednesday,  October  12. 

Along  with  special  menus,  NSLW  is  a  time  to  promote  nutrition  education  through  a 

variety  of  classroom  activities.  Some  ideas  that  teachers  and  school  food  service  staff 

use  are  featured  in  the  March,  1988  issue  of  the  School  Food  Service  Journal. 

u  do  not  receive  the  Journal,  but  would  like  more  information  about  National  School 

ch  Week,  the  American  School  Food  Service  Association  is  offering  Recipe  Book- 

This  twelve-page  booklet  is  reprinted  from  the  March,  1988  issue;  it  includes 

full-color  photographs  of  meals,  menus,  recipes  and  nutritional  analyses.  The  Recipe 

Booklet  is  available  for  $1.00  from  the  American  School  Food  Service  Association. 

Order  a  copy  for  each  school  for  a  close-up  look  at  the  meals  specially  formulated  for 

National  School  Lunch  Week. 

UNIVERSAL  MENU 

Deli  TurM  Whole  Wheat  Bun 

Wr  ..ice 

Ca 

Pizza 
ticks£  n  Salad 

'hilled  Peach 
irnmeal  Cookie 
Milk 


Menu  3 
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Trend  Setters 

Shepherd  Hill  Regional  High  School  Takes  a  Bite 

Shepherd  Hill  School,  Dudley, 
A  Bite  of  America"  as  a  proi 


A  pi 


A  Bite  of  America"  was  developed  by  the 

1  Food  Service  Association 
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-pecial  I  n  of  the  state  menu  was  featured: 

Roast  Turkey  With  Cranberry  Sa> 

Whipped  Potatoes 

Greens  Beans        Butternut  Squash 

Honey  Corn  Bread 

Apple  Pie  With  Vanilla  Ice  Cream 

Milk 

>wn"  theme,  some  of  the  local  farmers  donated  their  product.  Henry 
Easterbrook  from  Easterbrook  Farms  in  Dudley  donated  a  lamb  that  was  served  along  with  the 
roast  turkey.  Another  farmer  donated  fresh  apples  for  the  apple  pies  and  a  dairy  farmer 
donated  vanilla  ice  cream.  The  meal  was  prepared  and  served  by  Ben  Wrubleski  with  the  help 
of  Natalie  Morris  and  her  students.  Following  the  luncheon,  the  guests  were  invited  to  view  and 
discuss  the  movie,  "Crisis  in  Yankee  Agriculture"  in  the  library.  The  school  library,  under  the 
direction  of  Florence  Shaw,  displayed  books  on  food  and  agriculture  from  colonial  days  to  the 
present.  The  walls  in  the  reference  area  carried  out  the  theme. 

Special  thanks  to  Ben  Wrubleski,  Natalie  Morris,  Florence  Shaw,  Tony  Surozinski  and  all 
the  students  who  helped  make  Massachusetts  Agriculture  Day  a  great  success. 

Special  School  Lunch  Nutrition  Project 

Fifth  grade  health  students  at  the  Dale  Street  School  in  Medfield  were  involved  in  a  special 
school  lunch  nutrition  project,  developed  by  Principal  Frank  Hoffman,  Karen  Costa,  Health 
Content  Specialist  and  Anna  Floser,  School  Food  Service  Director. 

For  several  weeks  in  January  and  February,  Anna  Floser  was  invited  to  Karen  Costa's  six 
health  classes  to  discuss  the  basics  of  school  lunch,  meal  pattern  requirements  and  menu 
planning.  Students  were  given  the  opportunity  to  ask  questions  and  offer  their  suggestions 
about  the  school  lunch  program.  As  a  culminating  activity,  each  student  prepared  a  school 
lunch  menu,  following  the  meal  pattern  guidelines.  Students  were  excited  to  choose  the  foods 
they  wanted  to  eat.  Upon  completion,  students  evaluated  each  menu  and  chose  one,  from  each 
class,  that  included  all  components  of  the  meal  pattern. 

The  winning  menu  was  prepared  in  the  school  cafeteria.  Parents  and  family  were  invited  to 
lunch  with  the  students  on  their  special  menu  day.  Anna  Floser,  Karen  Costa  and  Frank 
Hoffman  joined  each  class  for  lunch  and  discussed  the  nutrition  project  with  students  and 
guests.  The  class  who  created  the  menu  that  generated  the  most  school  participation  was 
awarded  a  special  ice  cream  treat. 

This  pilot  project  emphasizes  that  creativity,  cooperation  and  hard  work  can  increase  school 
lunch  participation. 


MSFSA 

/ 

Mark  The  Dates  NOW.  .  . 

1988 

Ma-                    ool 
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Tips  For  Egg  Handling 
And  Preparation 


General  egg  handling: 


• 

Scrambled  eggs  •  preparation  and 
handling: 

•  '. 

•  L  had 


^A  or  A  egg? 

discolor  during 


•  Cook  in  small  batch  irger  than  3 

ding  to  : 
Buffet  holding  tips: 

•  Hold  at  40°F  or  higher  for  no  longer  than 


30  mi 


<?  been  held 


batch  of 

suseaf-  pan. 

•   To  avoid  greening  of  scrambled  eggs  dur- 

steam  table  holding,  add  lemon  juice 

i  crystals  to  the  egg  mixture 

before  cooking. 

A  wall  poster  is  available  from  the  Ann- 
can  Egg  Board  to  help  remind  kitchen  staff 
iese  rules.  The  address  is:  American  Egg 
Board,  1460  Renaissance  Drive,  Park  Ridge, 
IL  60068.  Ask  for  "Egg  Safety  and  Quality" 
post 

School  Food  Service  Director, 

*r  8,  April  20,  1988 
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•  Refrigerators  and  freezers  should 
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•  Thermometers  and 

eckedp- 
iat  they  a* 
properly.   Malfunctioning  eq 
should  be  repaired  immediate 

•  Refrigerators  and  freezers  should  be 
checked  immediately  after  a  power  fail- 
ure to  make  sure  they  are  operating 
properly  and  that  stored  foods  are  still  in 
good  condition. 

•  All  refrigerators  and  freezers  should  be 
locked  during  the  summer  months.  The 
keys  should  be  left  with  the  individual  in 
charge  of  the  school.  Only  authorized 
personnel  should  be  allowed  to  check 
the  refrigerators  and  freezers  and  take 
the  temperatures. 

•  Flour,  oats,  rice,  beans,  dried  fruit  and 
dried  milk  should  be  refrigerated  during 
the  summer. 

•  Only  canned  goods  and  non-foods 
should  remain  in  cool  storage  rooms. 

•  An  effective  insect  and  rodent  control 
program  should  be  maintained  in  all 
schools  that  store  food  during  the  sum- 
mer. 


See  Yon  There!     August  Conference 

re  underway  for  an  exciting  two  day  seminar  to  be  held  on  August  16  and  17  at  the 

idge  Resort  and  Conference  Center  in  Sturbridge. 

program  has  something  for  everyone  in  School  Food  Service.  General  workers 

part  presentation  designed  to  increase  their  competence  in  providing 

ty.  Directors  and  managers  will  attend  a  number  of  mini-sessions 

-s  as  school  food  service  professioi 
ndar  and  watch  the  mail  for  the  program  brochure  and  registra- 
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Preparation  Tips  for 
Beefing  Up  School  Meals 
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Recipe 

MEAT  LOAF  ITALIANO 
WITH  PASTA 

Yield:  % 


Ingredients 

Ground  beef 

Eggs 

Dry  bread  crumbs 
Milk 

Onions,  chopped 
Basil 

Garlic  powder 
Oregano 
Pepper 
Salt 

Parmesan  cheese,  grated    4  oz. 
Spaghetti,  macaroni 
other  pasta,  cooked,  hot    6  lbs 
Prepared  marinara  sauce 


M 


Weight 

16  lbs. 

16 
1  lb.  1  qt. 

2qts. 
1  lb.,  8  oz.      6  cups 

cup 


'gal. 


Direction*: 

1.  Mix  all  ingredients  except  cheese  to  blend  thor- 
oughly. 

2.  Portion  equally  into  two  12  x  18-inch  baking  pans.  Top 
each  with  2  ounces  cheese. 

3.  Bake  in  350°F  oven  for  45-60  minutes  until  cooked 
through.  Drain  fat.  Cut  in  6x8-inch  pieces. 

4.  For  each  serving,  por'  o  hot  pasta  on  plate. 
Top  with  meat  loaf  square  and  1/4  cup  marinara 
sauce. 

Adapted  from  School  Food  Service  Journal. 

January,  1988 
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in  nutrition  education 
and  school  food  services 


Welcome 


Vh 


We  would  like  to  welcome  all  of  you  back 
with  best  wishes  for  a  mostjsucc"£sB/ul  1988- 
1989  school  year.  There  are  a  number  of  ke^O 
issues  facing  u$}fhfitJle&-  The  first  item 
brought  to  our  atfermoiStyifc  the  possibility 
of  lead  contamination  n  jt^rVs\i)Jrij 

You  should  have  recen.  :i3ftpc#ic 

memo  in  handling  this  situation.  We  wo^f 
like  to  re-emphasize  the  importance  of  hav- 
ing your  kitchen  facility  included  in  any 
inspection  of  your  school.  Doing  so  should 
assure  you  that  your  water  supply  is  totally 
acceptable. 

Several  new  initiatives  have  been  pro- 
posed by  the  U.S.  Department  of  Agricul- 
ture. You  have  been  hearing  for  some  time 
about  Accuclaim,  which  is  a  new  monitoring 
system.  The  proposed  regulations  for  Accu- 
claim were  published  on  September  9.  We 
would  urge  you  to  read  them  carefully  and 
submit  your  comments  prior  to  November 
8.  If  you  have  questions,  please  refer  them 
to  any  of  our  staff. 

Another  new  federal  review  proposal  call- 
ed FAIR  (Federal  Accountability  Integrity 
Review)  has  been  made  known  to  us  in  the 
past  several  weeks.  This  proposed  review 
system  involves  having  federal  reviewers 
perform  something  similar  to  an  AIMS  re- 
view in  addition  to  the  same  review  by  the 
state.  We  will  have  more  information  on  this 
as  it  becomes  available. 

USDA  has  contracted  with  Abt  Asso- 
ciates to  conduct  a  Child  Nutrition  Program 
Operation  Study.  This  will  consist  largely  of 
a  telephone  survey  of  all  School  Food 
Authorities  in  Essex,  Middlesex,  Norfolk 
and  Suffolk  Counties.  The  questionnaire 
does  not  yet  have  final  approval.  You  will  be 
hearing  more  about  this  in  the  near  future. 

The  Congress  recently  passed  the  Hun- 
ger Prevention  Act  of  1988.  We  strongly 
supported  this  legislation.  Among  its  many 
provisions  is  an  increase  of  three  cents  per 
meal  in  cash  reimbursement  for  breakfast. 
For  those  of  you  who  may  be  interested  in 
participating  in  the  School  Breakfast  Pro- 
gram, this  may  be  the  incentive  you  need. 

Much  stress  has  been  placed  on  caring  for 
the  homeless,  particularly  homeless  chil- 
dren. We  have  been  attempting  to  work 
with  many  of  the  social  service  agencies  to 
serve  these  "motel  children."  If  you  are  con- 
tacted to  help,  we  know  that  the  true  hu- 
manitarianism  that  is  school  food  service 
will  once  again  come  to  the  fore. 

At  the  beginning  of  any  school  year,  we 
are  all  contacted  by  many  within  the  media 
for  back-to-school  features.  Too  often  many 
of  these  articles  try  to  degrade  the  service 
we  provide.  We  know  the  good  we  do,  so  do 
not  be  reluctant  to  tell  others  about  it  and 
put  your  best  foot  forward. 

Hope  you  all  have  your  best  year  yet! 


Sincerely, 


//Bureau  Director  J)      /T 


We've  Moved.  .  . 

Feel  free  to  contact  your  regional 
representatives  if  you  have  any  ques- 
tions or  need  technical  assistance. 

Northeast  Regional  Education  Center 

790  Turnpike  Street,  Route  114 

North  Andover,  MA  01845 

(508)  727-0600 

Martha  Herlihy  -  Bill  Cahill 
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THE  JOHN  C.  STALKER  INSTITUTE 

OF 
FOOD  AND  NUTRITION 

The  John  C.  Stalker  Institute  of  Food  and  Nutrition  is  a  joint  venture  of  the 
Massachusetts  Department  of  Education's  Bureau  of  School  Nutrition  Services  and 
Framingham  State  College's  Department  of  Home  Economics.  The  Institute  has 
been  established  to  address  an  essential  component  of  the  educational  system:  the 
school  meal  program. 

The  Institute's  purpose  is  to  provide  school  food  service  employees  throughout 
Massachusetts  with  educational  programs  designed  to  assist  them  in  providing  the 
highest  quality  school  feeding  programs  possible. 

This  fall,  the  Institute  will  be  offering  the  following  courses:  Use  oi  Commodities  (a 
five  part  course),  Basic  Computers  (a  one  day  workshop)  and  Nurririonai  Analysis  (a 
one  day  workshop).  Looking  ahead  to  the  new  year,  the  Spring,  1989  course  offerings 
will  include:  Use  of  Commodities  (an  advanced  course)  and  Nutrition  Education  (or 
Directors  and  Managers. 

A  Stalker  Institute  course  announcement  has  been  mailed  to  school  food  service 
directors  and  superintendents  statewide.  The  announcement  includes  course  des- 
criptions and  registration  information.  Watch  the  mail  for  this  announcement  and 
sign  up  early! 


Commodity  Outlook  For  School  Year  1989 

USDA  has  announced  the  preliminary  school  year  1989  commodity  entitlement  for  Massa- 
chusetts. The  new  commodity  rate  is  $.  1225  per  reimbursable  lunch.  This  rate  multiplied  by  the 
total  reimbursable  meals  served  last  school  year  -  76,857,970  equals  $9,415,101  in  commodity 
value  that  we  can  expect  to  receive  for  schools. 

The  foods  expected  to  be  available  are  much  the  same  as  last  year.  However,  due  to  the 
effects  of  this  summer's  drought,  USDA  has  announced  that  they  do  not  expect  to  purchase 
green  beans,  corn  or  peas.  USDA  has  offered  the  following  meats,  poultry,  fruits  and  vegeta- 
bles to  date: 


Beef,  Bulk  36# 
Beef,  Patties 
Pork,  Frozen 
Chicken,  Breaded 
Chicken,  Frozen  Cut-Up 
Chicken,  Nuggets 
Turkeys,  Frozen  Whole 
Turkeys,  Roasts 
Apples,  Fresh 
Apple  Slices,  Canned 
Apple  Sauce,  Canned 


Pears,  Canned 
Pineapple,  Canned 
Plums,  Canned 
Raisins 
Mixed  Fruit 
Vegetarian  Beans 
Oven  Fry  Potatoes 
Sweet  Potatoes 
Canned  Tomatoes 
Tomato  Paste 
Mixed  Vegetables 


Group  B  foods:  flour,  rice,  peanut  products,  oil,  shortening,  spaghetti,  macaroni  and 
mozzarella  cheese  should  be  available  throughout  the  year.  USDA  has  announced  that  due  to 
the  drought  they  will  not  be  purchasing  oatmeal  and  there  may  be  delays  in  the  shipping  of 
other  group  B  food  orders. 

USDA's  Bonus  Food  Policy  is  as  follows:  Group  A  Bonus  Foods  will  include:  frozen  whole 
eggs,  egg  mix,  prunes,  cherries,  whole  figs.  The  quantity  of  these  foods  available  will  be  our 
share  of  whatever  amount  is  purchased  nationally. 

Dairy  Foods:  for  the  first  time  in  many  years  we  will  be  limited  in  the  amount  of  cheese  and 
dry  milk  available  to  us.  Our  statewide  cap  for  the  year  for  processed  and  cheddar  cheese  is 
2,609,350  pounds;  for  dry  milk  it  is  341,900  pounds. 

First  priority  for  cheese  will  be  to  have  sufficient  quantity  available  to  meet  requests  from 
schools.  Remaining  amounts  will  be  available  for  processing  (pizza,  etc.).  Depending  on  USDA 
purchases,  more  may  become  available.  We  will  have  to  continue  to  watch  the  situation  as  the 
year  progresses. 

Butter  and  flour  are  Bonus  in  unlimited  amounts  that  can  be  used  without  waste. 
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NEW  USDA  QUANTITY  RECIPES 
FOR  SCHOOL  FOOD  SERVICE 

At  long  last  new  and  updated  recipe  cards  are  now  available.  The  cards  arrived  late  this 
summer  and  were  distributed  to  food  service  directors  at  the  August  Conference.  One 
set  of  cards  is  provided  for  each  preparation  facility  and  an  extra  set  for  Food  Service 
Directors  whose  office  is  not  at  a  preparation  facility.  For  those  who  did  not  receive  their 
cards  at  the  conference,  distribution  arrangements  are  now  being  made.  Single-site 
sponsors  will  be  receiving  their  set  through  the  mail;  for  multiple-site  sponsors  arrange- 
ments will  be  made  through  their  regional  office  for  pick  up.  Each  food  service  director 
with  multiple  kitchens  is  also  being  provided  with  a  guide  for  providing  training  about  how 
to  use  the  standardized  recipe  cards. 


Making  Lunch  Lighter 

Even  without  a  complete  overhaul  of  the 
school  menu,  a  number  of  simple  changes 
can  be  made  to  improve  lunches,  based  on 
recommendations  from  nutritionists.  Here 
are  some  ideas: 

•  Offer  1  percent  of  skim  milk  as  well  as  whole 
milk  or  2  percent. 

•  Cook  with  nonfat  dry  milk. 

•  Serve  ice  milk,  frozen  low-fat  yogurt  or  sherbet 
rather  than  ice  cream. 

•  Use  ground  beef  and  ground  ham  with  15  per- 
cent fat. 

•  Substitute  lentils  for  part  of  the  meat  in  dishes 
like  chili. 

•  Serve  larger  portions  of  grains  and  vegetables. 

•  Eliminate  butter  on  cooked  vegetables. 

•  Broil,  bake  or  oven-fry  foods  and  always  drain 
off  excess  fat. 

•  Chill  soups  and  stews  so  that  fat  can  be 
skimmed  off  easily  before  reheating. 

•  Chill  canned  meats  to  congeal  fat  and  make  it 
easier  to  remove. 

•  Prepare  salad  dressings  using  a  2-to-l  instead 
of  a  3-to- 1  ratio  of  oil  to  vinegar. 

•  Use  less  salad  dressing. 

•  Use  plain  low-fat  or  nonfat  yogurt  and  low-fat 
cottage  cheese  for  all  or  part  of  dishes  calling 
for  sour  cream  and  mayonnaise. 

•  Substitute  whole-wheat  flour  for  some  or  all  of 
the  white  flour  when  baking. 

•  Add  bran  and  rolled  oats  to  baked  goods. 

•  Add  a  salad  bar. 

•  Reduce  salt  in  recipes  by  half.  Use  fresh  garlic 
and  onions  or  garlic  and  onion  powders  instead 
of  garlic  and  onion  salts. 

•  Do  not  put  salt  shakers  on  the  tables. 

•  Serve  unsweetened  fruit  juice. 

•  Serve  more  fruit  and  fewer  baked  items  for 
dessert. 

Adapted  from  The  New  York  Times,  September  14,  1988. 


Automatic  Claim  Reductions 
For  Commodities 

The  Bureau  of  School  Nutrition  Services 
has  implemented  a  new  computerized  pro- 
cedure effective  with  the  new  fiscal  year.  In 
the  past,  you  received  an  invoice  for  com 
modities  which  had  to  be  processed  within 
your  own  payment  system  to  generate  a 
check  payable  to  the  Commonwealth  of 
Massachusetts.  Under  the  new  system,  this 
procedure  will  not  be  necessary. 

When  your  claim  for  reimbursement  is 
sent  to  the  Bureau  of  School  Nutrition  Ser- 
vices, prior  to  its  being  paid,  a  check  is  made 
in  the  computer  system  to  see  if  the  sponsor 
has  any  outstanding  commodity  invoices.  If 
so,  the  amount  of  the  commodity  invoice 
will  be  deducted  directly  from  the  amount  of 
your  claim  for  reimbursement.  You  will  con- 
tinue to  receive  a  statement  of  commodities 
received  and  the  assessment  to  be  deducted 
from  your  claim. 

The  reimbursement  check  stub  will  refer- 
ence any  commodity  invoice(s)  that  have 
been  deducted  from  the  reimbursement 
check. 

If  you  have  any  questions  as  to  this  pro- 
cedure, please  call  the  Commodity  Section 
at  (617)  770-7280. 


1988  PROCESSOR  LIST 

Processing  Agreements  have  been  received  and  approved  for  companies.  The  follow 
ing  is  a  breakdown  of  companies  approved  according  to  the  type  of  product  being 
produced.  Shortly,  you  will  receive  additional  information  about  these  processors  includ- 
ing addresses,  telephone  number  &  contact  person,  the  donated  foods  they  process, 
value  pass  through  system(s)  used  (rebate  or  discount)  as  well  as  a  complete  summary  of 
the  nutrient  analysis  provided  by  each  processor  for  each  end  product  produced  using 
donated  foods. 


BREAD  AND  ROLLS 

Fantini  Bakery 
Fassetts  Bakery 
Freihofer  Baking  Company 
Stroehmann  Bakeries 

CAKES,  COOKIES, 
CRACKERS,  DOUGHNUTS, 
MUFFINS 

Clovervale  Foods 
Granny's  Kitchens 
Holly  Ridge  Foods 
Keebler  Company 
Readi-Bake 

PASTA  PRODUCTS 

Better  Baked  Foods 
Carando  Gourmet 
Prince  Company 

PIZZA  AND 
PIZZA  PRODUCTS 

Better  Baked  Foods 
Colebrook  Farms 
Original  Crispy  Pizza 
Sabatasso  Foods 
Tony's  Food  Service  Division 

PREPARED  MEALS 

Dandy  Summer  and 
School  Service 
Preferred  Meal  Systems 


GROUND  BEEF/PORK 
PRODUCTS 

Blue  Diamond  Meat  Co. 
Castleberry's  Foods 
Chef  Italia 
Devault  Foods 
Gorges  Food  Services 
Hi-Brand  Foods 
Kayem  Foods 
Landis  Meat  Company 
Lowell  Provision 
Monfort  of  Colorado 
Pierre  Frozen  Foods 
Zartic 

POULTRY  PROCESSING 

El  Jay  Poultry 
Haverpride  Farms 
Imperial  Foods 
Castleberry's  Foods 

DAIRY  PRODUCTS 

Bon  Ton  Foods 
Clovervale  Foods 
Juice  Services 
Miami  Margarine  Co. 
Michigan  Fruit  Canners 

MAYONNAISE  DRESSINGS 
&  SALADS 

Doxsee  Food  Corporation 
Ken's  Food,  Inc. 
Oxford  Food  Service 


NEW  DONATED  FOOD  -  FROZEN  WHOLE  EGGS 

USDA  has  added  a  new  item  this  year:  Frozen  whole  eggs.  Conveniently  packed  in  6-5 
lb.  cartons  per  case,  each  5  lb.  carton  is  equal- 1©45  large  eggs  Frozen  whole  e^2c  may  be  used 
in  recipes  calling  for  fresh  eggs,  saving  food  preparation  time.  However,  they  are  very  perisha- 
ble and  require  extra  care  in  handling. 

Storing  and  Thawing  Frozen  Eggs.  Store  frozen  eggs  at  0°F  or  below  in  the  freezer. 
Always  thaw  eggs  in  the  refrigerator  (35°  to  40°F)  in  an  unopened  container.  Thaw  only  the 
amount  needed.  USE  THAWED  EGGS  WITHIN  24  HOURS. 

Using  Frozen  Eggs.  Frozen  eggs  can  be  used  in  place  of  shell  eggs  only  in  thoroughly 
cooked  products.  Thoroughly  cooked  foods  include:  baked  breads,  cakes,  long-cooked  casse- 
roles, and  thoroughly  baked  custards.  Frozen  whole  eggs  should  not  be  used  in  uncooked 
salad  dressing,  cream  puddings  or  soft  custards. 

Converting  Recipes.  The  new  Quantity  Recipes  for  School  Food  Service  (PA- 1371)  will 
have  weights  and  measures  for  ysing  frozen  eggs  in  place  of  shell  eggs.  Use  the  following  chart 
for  making  the  substitutions: 

FROZEN  EGGS* 


Number  of  Shell  Eggs 
(Large  Size) 


FROZEN  WHOLE  EGGS 
Weight  Measure 


9 
10 
12 
25 


lib. 

1  lb.  1-3/4  oz. 

1  lb.  5-1/2  oz. 

2  lb.  13  oz. 


2  cups  less  2  tbsp. 

2  cups 

2-1/2  cups 

1  qt.  1-1/4  cups 


"The  same  weight  and  volume  measures  may  be  used  for  shelled  fresh  eggs. 
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The  Massachusetts  Department  of  Education  insures  equal  employment  educational  opportunities/affirmative 
action  regardless  of  race,  color,  creed,  national  origin  or  sex,  incompliance  with  Title  IX,  or  handicap,  in 
compliance  with  Section  504. 
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